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HOUSEHOLD  CiLEDNAfi 


RECEIVED 

Canrdng  the  Summer  Vegetables  in  the  Steam  Pressar.e  Caimeg- 

An  interview  ■betweeh  Miss  Bith  jTan  Donan  and  Miss  Mahel  C.  .Stienharger, 
Barcau-  of  Home  Economics,  delivorod  in.  {thc  Dopaxtment  of  Aeric-aLt"uro  period  of 
the  national  Earm  and  Home  Hour,;  ■brpadcd-st  by  a  network  of  48  associate  ITBC 
stations,  Tuesday,  Augast  9,  1932^  .  ■.,  • 


IgSS  VAH  DEIiAlT-;      How  do  you  do.  Everybody: 

Every  day  at  the  Bureau  of  Home  Economics  we  receiveVSO  or  niore  letters 
a,sking  questions  about  home  conning.    This  seems  to  be  a  big  yea.r  for  jjutting 
up  the  surplus  from  the  home  garden  and  the  orchard.    Miss  Mabel  Stionbarger 
is  keeping  close  tab  on  home  canning  methods  —  the  reasons  behind  success  and 
the  causes  of  failure.    So  she  is  here  with  me  today  to  tell  you  the  best 
methods  for  Canning  the  Summer  Vegetables. 

LECSS  STmiBAHG-ER:      Miss  Van  Deman,  I«d'like  to  add  5  words  to  that  title  for 
GUJ?  talk.    I»d  like  to  make  it  Canning  the  Summer  Vegetables  in  the  Steam 
Pressure  Canner,    Eor  all  the  common  summer  vegetables,  except  tomatoes,  need 
processing  in  the  steam  pressure  canner.    We»ve  had  lots  of  letters  asking 
whether,  under  the  circumstances  this  summer,  we  wouldnH  send  time  tables  for 
processing  corn,  and  snap  beans,  and  other  nonacid  vegetables  in  the  boiling 
water  bath.    To  every  one  of  these  requests  we  have  answered  "ITo",    The  steam 
pressure  method  for  nonacid  vegetables  is  based  on  bacteriological  research. 
If  this  year- it  is  more  important  than  ever  to  put  up  foods  for  r/inter  use  be- 
cause- there's  a  scaxcity  of  cash  to  buy -commercial  products,  then  isnH  it 
equally  important  to  use  methods  .that  will  prevent  spoilage  and  insure  safe, 
fine-flavored  products? 

i.nss  YM  DEI,IAIT:       That  certainly  sounds  to  me  like  good  economy.  Miss  Stien- 
brxgcr,    How  tell  us  if  you  Yn.ll,  just  why  you  believe  so  strongly  that  com, 
and  beans,  and  practically  all  the  vegetables  except  tomatoes  need  this  pro- 
cessing in  the  steam  pressure  canner. 

MISS  STIEUBAEGER;       Yes,  I»m  glad  to.    Bcan.s  and  corn  and  most  other  vegetables 
contain  very  little  acid,  they  have  a  firm  texturej  and  some  are  'very  starchy 
in  the  bargain.    Therefore,  heat;  does  not  penetrate  these  nonacid  vegetables 
ra.pidLy  and  some  of  the  more  troublesome  bacteria  in  than  -  are  vovy  difficult  to 
destroy  in  a  reasonable  tiirio,  unless  a  ttanperatiire  higher  than'  that  of  boiling 
water  is  used  for  the  processing.    A.  practical,  convenimt  way  to  get  a  tanper~ 
ature    higher  than  2l20  F-is  hy' holding  steam' under  pressure  in  one  of  the 
ookors  ar  canners  manufactured  for-  that  purpose.    So  after  repeated  experi- 
ments in  home  canning  backed  up  by  bacteriological  tests  on  the  canned  foods 
after  storage,  the  Bureau  of  Home' Economics  rccomraends  cinly  the'steax-i  pressure 
method  for  the  nonacid  vegetables*    Almost  invariably  when  we  get  letters  saying 
that  so  ajid  so  many  Jars  of  vegetables  have -spoiled  and- describing  how  they 
v/orc  put  up-,  we»ll  find  tha.t  they  were  not  processed  long  enough  at  high  enough 
temperature i 

( over) 


3 


UISS  VM  DEl'LAITr  ITov/,  Miss  Stien'barger,  I  have  g  qaestion  aliout  the  use  of 
glass  jars  and  tin  cans  for  hone  canning.    Is  the  laethod.  the  sarae  for  both? 

IgSS  STIMJBA£G-ER;      Yes,  the  nethod  is  the  sane  in  general.    We  recor.r;.end  that 
hone  canners  heat  the  vegetables  in  an  open  kettle  and    pack  then  boiling  hot 
into  the :.Gohtaii hers,   -^hen'  seal' tin  cajas 'innediately  with  the  sealing  nachine 
:-that  cones  for  the^'pa^pose,  '^  Seal'  glass  jars  only  partially.    Then  ir.xjiediately 
pat.  ihe  cans  or  jars  packed  wi'th  ' the  hot  'f  cad 'into  the  steara  pressure  canner  for 
processing.    There  is  just  one  other  point  -  of  difference  when  the  processing  is 
over.    A  reliable  bulletin  on  hone  canning  will  ^ve  it.    In  fact,  every  step 
in  hone  coiihing the  nonacid  vegetables  is-  so ' inportant  that  I  advise  you  not  to 
try  it  unless  you  have  a  reliable  printed  guide. 

MISS  Yes,  Miss  Stienbarger,  I  think  I»ve  heard  you  remark  that  the 

flavor  and  the  keesping'- quality  of  -canned  vegetables  is  greatly  influenced  by 
the  freshness  and  quality  of  the  raw  fooUs. 

MISS  STIEHEABGER;  -  ■  That»s-  right.    Canning  doesnH  inprove  the  quality.  You 
can't  get  first-class  canned 'vegetables  unless  you  have  good  ones  at  the  start. 

Now  take  com  for  exanple.  The  ideal  way  to  can  sweet  corn  i  s  within 
2  hours  after  it  is'picked.  For  as  so o'n.  as  an  ear  of  com  is  broken  fron  its 
stalk,  the  sugar  in  the  kernels  begins  to'  turn  to  starch. 

Then  as  soon  e.s  you  shuck  the '  com,  and  renove  the  silk,  cut  the  kem^s 
fron  the  cob.    VJeigh 'the.- cut  com,  add  -  half  as  nach  boiling  water  as  you  have 
com.,  and  heat  '..quickly  to  boiling.    Pack  the  hot  com  into  the  containers 
ready  for  processing*  ■■  . 

Again  let  ne  add  a  warning  if  you  are  using  tin  cans.    Be  sure  to  get 
the  special  C  enonel  tin  cans  for  corn,  and  use  none  larger  than  ITo.  2  size. 
Corn. is  one  of  the  ha!rdest  of  all  vegetables  to  process. 

In  fact,  I  think  drying  is  oftentines  a  better  nethod  of  preserving  sweet 
•cDr'n' than"  canning.    Dried  sw'e'et  com  has  a  flavor  all  its  own,  and  it  takes  up 
little  storage  spacer "    •  -  '  ' 

MISS  IM  DEIl/yiT:      Yes,  I  agree  v/ith  you  -heartily.  Miss  Sti enbaj-ger,  about  dried 
Gwoet  com.    Thank  you  for  brining  out  all  these  inportant  points  a.bout  hone 
nethdds.-         ■   -  ■  '    ,  ■  ■  .  •  . 

,  ,  :  ■      By  the  way,  .if  any  one  wants  directions  for  drying  corn,  mo  can  send 
then.    Also,  the,  G-overnr.iont  has.  a  bulletin  on  hone  canning  vegetables  and  fruits, 
Eree  supplies  of  farnors-*  "bulletins  arc  very  lini tod  these- days,  "but  you  can  al- 
v/aysr  bay  a  copy  of  thi-s -  canning  bulletin  for  5  cents  fron  the  Superintendent 
of  PoGuncnts,  of  the  Gpvemnent  Printing,  Office,;  .-  In  ord,cring  r  er-icnbcr  that  the 
nuiuber.  of  the  canning. ..Ixillotin  is  Earners Bulle  tin  1471,.  •  • 

Up^ct,  week,.  Mrs,  Yeatnan  will  be  hcrq,,trp  talk  about  jelly  nalcing. 

Goodbye,  fQ.r:  this  tine,.- .      .  i,  ,  ; 


